® (A) ^2-211825 

®int.cL= mm^ jtf^sa*^ ©^i^sa 2^(1990)8 ^23 b 

A 23 B 4/07 

2114-4B A 23 B 4/06 

«»3}c ^*«iOS!c 3 (^6M) 



®n m ¥1-32197 

©Hi m ¥1 (1989) 2^10B 



3 . :*t«fc : 



;fc w t ;r i/ V ^ i :t > Ife^ISS 



*aj fiffSi K y V r?' t <^ c ©fc*, ^ 



T^B?l¥2-:ill825 (2) 

U\,^i>i K 'J y T'ti-^ C < U*> U ft? t: f£ 



^b/5iS^f t) K y y*<$>* oyti'^ct^i;^ ici- 
* BB|* U T « i* r ^ <0*f « :J5-«£ tf A . 

t: 19: a U r A 5 m ^ © it 15^ IS -b ^ ^ 
Sit !fe C * It ^ H * ;*:«F^ C ^ 



3? 3 <D^m^s>^ T*±. 

7K« C ;J- > ^± * -t!" 4 :i- vr V ^^fe ^fS 
ii ; 

« 1^ C 1- 5» $1 a t± ^ ^ A U T % ± * 



* * la d5 ^ U fc — l^iSf^i k: 35 * S t 



??I5n ¥2-^118:^5 (3) 
^r:n-UT^9^'^^:^T^^». -e o s tc {i iS r 5 <fe 
n*. 1 F^ffllgTSPt^fri. ffiiSap 1 0 0 

1 2 fc *<Ea9:bTabS. 



2 csa:t+ 6nfc=*- vr 2 3 fc liiiur a 

7tc« I f^i^ffl^JS lb, 1 c . Id. 1 e OD'^P 
ttT^)-5. W 1 b. 1 dCtt. — ^COf^lBS^g 

ffllJ ic K 1 4 . 14a Att&lft U T * * . ;y 

K14, t 4 acDTfifl<D5gt«Ta5«*$«l 
KttT**. ^^K14. 14 a<0±5AoRat(4 
±aP«Hfte 1 6 1 8 -C^ 0 t:^T «>^» ^-f 



- 2 1 *f^«|jUT«.5i*iiAU. 1 0 *>6 

c^Kffl 1 *?at±»&o traffic 

c -e^iW 1 JSaPcEffiL/fe t-4» 1 2k:;^ 

ii<Dtaffi3l^tt*« I i^tr^^t /-i-te >-t^- 



* ^^Pfl SS * ^ g ^ C A 0 iSffi 1: 
aillf^Wl * I*- 1 Jl¥^^ t: M« b 1 S S«ei * ^ftSi 

El ds )^ ^ ^ s <o - ^ js a * ^ -r t> *r , 

1 : 

1 0 : )&^« 

1 2 : V t — * 

I 7 : 9 5 f ^fe 



1JI5I¥2-211825 (4) 
©jj^o c ia3£ * n 5 <o T? 

T? ft? ^ <D 'S- it £t! 3Jt ^ . 

(2) *«F»gciM6n*gs$soigffi(45i^-eA5 



^ n m X i^m-kmt^^^^ 
it m X #a± m m ^ B 

-160- 



m 1 a 





-161- 



5^Rn?2-2118:^5 (6) 




-162- 



DOCUMENT-IDENTIFIER: JP 02211825 A 



PAT-NO: JP40221 1 825A 

DOCUMENT-IDENTIFIER: JP 0221 1 825 A 

TITLE: DEFROSTING METHOD AND 

APPARATUS THEREFOR 

PUBN-DATE: August 23, 1 990 

INVENTOR-INFORMATION: 
NAME COUNTRY 

SATO, MIGAKU 

ASSIGNEE-INFORMATION: 

NAME COUNTRY 

SATO SHIYOKUNIKU KK N/A 

APPL-NO: JP01032197 
APPL-DATE: February 1 0, 1 989 

INT-CL (IPC): A23B004/07 
US-CL-CURRENT: 426/524 
ABSTRACT: 

PURPOSE: To obtain a frozen meat suppressed in weight loss 
while retaining taste and looking nice as same as fresh meat when 
defrosted by charging the frozen meat into a water tank and applying 
air bubbles to the meat and simultaneously irradiating the meat with 
far-infrared ray while keeping water temperature to constant. 

CONSTITUTION: A frozen meat is charged into a water tank 
equipped with a piping for cooling medium 8, air-diffusing tube 10, 
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titanium heater 12 and far-infrared ray ceramic sheet 1 7. Air bubbles 
generated from the air-diffusing tube 1 0 are applied to the frozen 
meat charged into the water tank, e.g. kept to 5-8°C and 
simultaneously the frozen meat is irradiated with far-infrared ray from 
a far-infrared ray ceramic sheet 1 7 installed on the side of the water 
tank 1 to defrost the frozen meat. 
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